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By ELENE FOSTER

ILL soma kind gentloman como |
forwavd amd tell the
orco why it that the rank

and file of Amoerican men speak of a
eup of tea with georn and doyrision, and
allude to it invariably as “a woman's
deink”?  And will the same kind genthe-
min also explain why tea is any more
a “woman's drink' than coffee?

1 funey that the fact of the matter is
that our men have nover tnken ton or
ton drinking seviously. It i4 connectod
in the minds of most of them with the
gocinl function known an “an afternoon
ten,” which is cassontinlly & woman's
party. But in view of Lhe fact that in
exactly three months from this dute we
ghall be looking about for a hoverape
which will not only quench the thivsg
but stimulate our tired brains as well,
prejudiced as we may be agin it, it might
not be & bad idea to look into this subject
of tea and tea drinking for a little.

ia

Tea at the Peace Conference
For “Tired Brains’

In the first place, it may interest our
tea scoffers to learn that recent dis-
patehes from the peace conference in-
form us of the fact that tea has become
the popular drink of the delegufes of
all the nations. It appears that wines
of rare vintage, torether with all sorts
of other alcoholic beverages, were pro-
vided for their refreshment and stinula-
tion, but after the first few weecks the
gpound of the popping cork and the fizz
of the syphon were succeeded hy the
hum of the homely teakettle. It was
the English delecates who sot the fash-
ion, for from long usace the Enelish
people, both men and women, have come
to appreciate the value of a cup of tea.

Only those who have lived in England
can realize the part which tea plays in
the lives of the Englizh people, or how
important a meal is that which we know
as “five olclock tea,” but which in re-
ality is served in England at 4 o'clock.

I remember the stage deorkeeper at
the Duke of York's Theatre describing
to me one evening the tmp which he
had taken to Paris for {he celebrated
one night's performance of “Peter Pan.”
He was a big, husky Englishman, over
6 fect tall, & hero of the Boer War,
with a row of decorations on his coat
ihat rivalled any of those of our return-
ing heroes.

“And what did you think of Paris?”
I asked.

“A beastly, 'eathenish town, [ eall h'it, |

migs," he replied. “Why, would you

believe h'it, T never 'ad me tea in h'all |
of the most harmless of beverages.

the four days.”
I wonder how he would reply to the

insinuation that tea is “a woman's
drink"?

Where 4 O’clock Tea

Is a Regular Meal

{The English afternoon tea is just as
much a repular meal as breakfast or
luncheon or dinner; every one indulges
in it, from the King to the workmen in
the street, It breaks the long interval
hetween luncheon and dinner, which is
always from one to three hours longer
than that between breakfast and lunch-

eon, and it gives stimulation to the sys- |

tem at the time of day when the vitality
is low.
Work stops in offices and business

houses in England at 4 o'clock for a half
hour go that the employes may have

audie | thelr tea, and there is no question but

that this is o wise économic measure for
tho employer, for the stimulation of the
Lot tea gives o fresh zest to the work-
nian, and he finishes the day as con-
seientiously ns he began it, This cus-
tom 18 beginning to be followed to a
cortiin extent in this country., One of
the pioncers in the movemont was a
Inrge ten packing plant in Boston, the
managers of which are very enthusiantic
over tho succeess of thelr oxperiment.

Ten is gerved on mutines days nt the
Finglish theatres, both before and be-
hind the curtain, FEach theatre has its
tearoom, and trays bearing the tea ser-
viee ure pasged to those who do not wish
to leave their reats.

Behind the green baize eurtain the ac-
tors are also enjoying the same refresh-
ing beverage. One of my pleasantest
recolleetions of a London season is the
picture of the little chintz-hung dressing
room, with my “dresser” (a little cockney
by the name of Polly) bending over the
tiny grate listening for the first note
from the teakettle, while a group of
actors and actresses, in their stage cos-
tumes and makeup {most of them Amer-
ican, by the way), waited, cup and
saucer in hand.

The custom of serving tea on the rail-
road trains in England has always
seemed to me particularly “comfy.” It
is ordered of the guard when one starts
on the journey, and at a specified sta-
tion a wicker basket is passed in at the
door. This basket contains a pot of
piping hot tea, thin slices of bread and
hutter and a generous piece of plain
cake, all for something like 36 cents.

1 wonder what the average untravelled
American man would think if he hap-
pened into a railroad ecarriage as I did
on one occasion and found four men, one
a country gentieman well known in the
hunting field, another a banker in the
“eity" and the other two undergraduates

| from Oxford going home for the holi-

dayve, each with a wicker basket on the
seqat beside him, indulging in his after-
noon tea! Maybe that would serve to
apen the eyes of Brother Jonathan to the
faet that tea drinking is not confined to
the weaker sex.

Even Doctors Seem to
Agree on Tea Drinking

Physicians agree—that is to say, those
whom I have consulted on the subject
agree—that tea, if properly made, is one

There has always been a popular idea
afloat that tea tends to make cne ner-
vous, as it contains caffein (theine), as
does coffee; but physicians point to the
Oriental races and to the English people,
all of whom are far less nervous than
Americans, to disprove this theory. The
tannin in tea is, as we all know, the
objectionable ingredient from the stom-
ach’s point of view, but it is reduced to
a minimum it the tea is properly brewed.
‘I'he heiling water should be poured over

the tea leaves and allowed to stand three |

to five minutes at the most before it is
drunk.

Tea stimulates the respiratory organs
and through these quickly reacts on the
entire system. In point of faect the

“tired business man” would find the of-
feet of a eup of hot ten much more rost-
ful and lnsting than that of sy nlecholie
boverage, wand if this faect could e
hrought home to the working man you
would find that the popular “No' Beer,
No Work" utton would dlsappenr from
the Inndseape and thut the whilom eop-
ner miloon

i This

woulil blossom forth into a |
tenhouse—and why not?
Qur Complicated
American Tea
It in not the faull of the hotolho [
that ten hug not Leen o poptlar hoye
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Letf there be no moaning at the bar when all pass

erage, for they have encouraged its us
for the past twenty-five yeurs. The old
Hotel Victoria, which had a large Ene
lish clientéle, to have been the
first hotel in the city to open o teareon.

SECNLS

wins  something  like twenty-five
Delmonica's, which at that
time occupred the Building on the corner
of Twenly-wixth Strect and Broadway,
followed suit, and the Hotel Manhattan,
which was opened ahout twenty wears
oo, wid the next in line.  This was the
Hoo'clock tea’ was o fad,
when the newly enpaged girl rocelved
gilts ol tencupy and  sllver souvenie
spoons, and when overy hest pacloe in
Phe Taned, from Danvers Centre to New
York City, boneted ila “ten tublet” Ty
i any wonder that men looked upon af-
Larnoo |

VOR1S afrn.

i

pirlad whoen

notew ax o foke? Mhe eymtom fa

=

extromely popular among women just
at o present, and the tearcoms of the
it are crowded. “Tea" in
these resorts, however, may cover a mul-
titude of sins; it may mean coffee or

hotels

Put the Kettle On—We’ll All Have Tea

-
-

chocolate or something stronger—and | many American men drinking tea, and

Melbn, The simpla English service of
enke umd o pot of freshly brewed tea ‘s
nlmost unknown in the fashionable ten-
roaE,
st the Amerienn idoen.

men who patranize them is exlremoly

| smartest tearoom

amndl and confined almost, whelly to Enge-
lehoolleers, I an American man was

Wl red D oy g
up for tea

[T

found “among these present” he almost
invariably had a long glass of whiskey
and sada or a cocktail in place of tea.
[ asked the man in charge of the very
in town if he saw

suspected of contamination.

things.

spleen.”

Chin Hung; scholar and philosopher, ta whom all the agricul:
once said: ‘“Tea is better than wine, for it leadeth not to intoxication,

Lo Yu, a learned Chinest chemist, once said of tea:
lassitude, relieves fatigue, awakens thought and clears the

An assistant surgeon in the United States Army says: ‘"Tea is the ide
can be drunk almost ad libitum without injurious effects—thus easily

Ten Rhyne, Japan's most noted botanist and chemist in 1730, said:
frightful dreams, dispels malignant vapors from the brain, mitigates dizzincss,

Philosophers, Chemists, and Doctors on Tea

Samuel Johnzon draws his own portrait as "'a hardened and shameless
diluted his meals with only the infusion of the fascinating plant, who with tea amus
midnight and with tea welcomed the morning.”

al drink for the soldier in the field,
taking the place of water whenever water is
If taken in place of water the soldiers are saved the dangers of typhoid and dysentery.”
Ancther noted surgeon says: “Tea served in the hospitals to convalescents cheers the heart, quenches the
thirst, revives the faint, stimulates the weak, warnis the chilled, cools the heated

helps the circulation, prevents diseaze and is a real boon to the human race."

ural and medical knowledge of China is traced,
neither does

It is botter than water, for it doth not carry disease, neither does it act as poison.

“It tempers the spirits, harmonizes the mind, dispels
perspective facultiss.”

regulates and liver and modifies the

tea drinker, who for twenty years
ed the evening, with tea solaced the

s refreshes the tired, aids digestion,

it cause a man to say foolish
"

“It purifies the blood, drives away

as for the food which in nine cases out | he replied, with a smile:
of ten accompanies the beverage, it may = one American man here, madam, who
rank from chicken & la king to péche | pretended to drink a cup of tea.”

thin slices of bread and butter, plain |

It i too simply and homey to |
| enlled . “soft drinks."

A eanvang of the umart hotel tearooms |
reveals the fack that the proportion of | $1, makes 300 cups—an third of a cont

“I once saw

An Economist, a Medicine, a
Beverage and a Warmaker

Aside from all other qualifications
tea 19 by {nr the cheapest of all the so-
A pound of ten,
wheh costs anywhere from 60 cents to

noeup at the most—and the addition
of o slice of lemon or milk and sugar
wouldn't bring the cost above one cent.
Where, 1 ask you, can you find so re-
freshing and stimulating a drink for one
cent?

Ten hepan its career as a medicine
and grew into a beverage. It is a nutive
of Southern China and wasg used in that
country as early as the eighth century.
It became the national drink of Japan
in the fifteenth century. The first tea
wasg carried to Europe by the ships of
the Dutch West Indies Company in 1610,

1t was known in Irance in 1636 and.

reached Russia in 1638. England wel-
comied it in 1650 and spoke of it as “that
excellent and by all . physicians ap-
proved China drink called by the Chi-
neans ‘Tcha’ and by other nations
‘Tay,’ alias ‘Tee.’” It cost 15 or 16
shillings a pound in those days, and
that, of course, restricted its use to the
well to do, It was served at social fune-
tions as a great (felica.cy.

With the increase of shipping faeili-
ties, however, the price soon became re-
duced, and it was introduced into the
London coffee houses, where it contend-
ed successfully with coffee for popu-
larity, and the habitués of these resorts,
wita like Addison and Steele and John-
son, beguiled the long winter evenings
over a “dish of tea.” Thus, tea soon
became a necessity of life, a taxable
matter, and there iz no need to reecall to
the mind of any American the fact that

! Colonial America suffered all sorts of

]

fore as by far the most popular brand.
Orange Pekoe is undeniably the most
“fashionable” (I almost said “stylish")
tea &t the present time, possibly because
of its attractive name. Ona hears ‘all
sorts of stories as to the derivation' of
the nume, the most common being that
the ten leaves are dried on orange peel,
which gives it a distinetly orange flavor;
another s that it is mixed with dried
orange flowers. The truth is that orange
pekoe ton (pronounced peek’-o, by-the-
by) is made from the tiny leaves at tha
top of the stalk, which have a little yel-
low tip,

Another story is current as to the rea-
son that some ten is green. Many peo-
ple refuse to buy green ten beeause they
believe that it gots its color from being
dried on copper, which corrodes with
the moisture and colors the leaves, Thisg
is no longer true. All tea, hoth black
and green, is dried on bamboo trays, and
none is now colored by artificial means,
though Prussian blue was used in tho
days before the pure food law. Green tea
is quickly dried, is not fermented, and
contains a little more tannin than the
black teas, which are fermented during
the longer drying process, in which tha
tea is spread out in thicker ‘avera,

At the present writing experts tre-
sert that the very best tea in the world
is that which eomes from the Darjeeling
Islands, and these same gentlemen are
responsible for the information that the
most diseriminating tea buyers in the
world outside the Orient are the Trish.

_Tea for
Warriors Bold

And here I am at the end of my at-
lotted space and I haven’t said a word
about the tea ceremonies of China and
Japan, the Russian custom of making
tea, or a hundred and one other interest-
ing facts to be gleaned in a search for

| the truth about tea.

indignities in silence but openly vebelled |

when it came to an exceszive tax on tea,
and the Boston tea party mark -1 the be-

I must find room, however, for on
more incident that comes to my min
which may help to convince the stub
born American man of the fact that ted

| is not solely a “woman’s drink.”

ginning of the struggle for independ- |

ence.

Kinds of Tea and Who
Drinks Them

The greatest amiunt of tea cunsumen
outgide of the Oriental countries is
drunk in Australia, where it esti-
mated at from nine and a ha'f to ten
pounds a year for each person. Eng-
land follows with seven pounds « per-
son, and Rusgsia comes mext, wilh two
and a half pounds. The consumption
_America is only about seven-vighth of
a pound for each person., Uhiv jow

that millions of people of foreizn birth
in the United States have not only never
tasted tea but have never even heur!
of it.

As to the various kinds of {eas, they
are as numerous as the kinds of wine
or brands of tobacco, and their choice
is merely a matter of individual taste.
Three countries grow tea for the export
trade, China, Japan and India, which,
of course, includes the island of Ceylon.
Twenty years ago Oolong and Formosa
tea were the only ones known extensive-
ly in this country, but within the last
few years Ceylon tea has come to the

There is a little Moorish ccfé hidden
away in the most sordid district of old
Tangiers, which is frequented by all sorts

, of desperate characters, who come in on

horseback or camelback from the sur-
rounding country, We were taken there
one ' eveéning by an Arab friend, and'as

| we sat cross-legeed on the floor, Moorish

fashion, sipping sweetened water, listen-
inir fo the music of the tom-toms and
watching the blue smoke as it curled
from the neck of our friend’s narghile,
there was suddenly a great ¢lamor out
side, then a clatter at the door, and a
tall Moor, who looked exactly like a ban-
dit from one of the oldtime comic operas,
entered the room. He was evidently a
person of preat importance, for he was
greeted with a great deal of ceremony

: | and much talking and gesticulating, W
amount is attributed partly to rhe fact | : 2 tive fetond v

learned through our native friend that
he was a chief who had led his tribe
that very day with great success into a

| neighboring village, conquered the in-

habitants thereof and carried away all
sorts of valuable loot. After teiling his
story he took off the rifle which was

| slung across his shoulder, declared him-

self “all in"” {or its Arabic equivalent)
and called for the Arab’s favorite drisk,
4 cup of hot tea with a sprig of mint
in it.

Now, do vou =till hold to your opinion
that tea is a beverage suitable only for
women? Try it vourself, and I'll wager
« pound of the very best that vou will
agree with Dickens (or was it Thack-
eray?) that “it glovifies the heart, hap-
pifies the soul and gives nature a gentle
boost.”

Ways to Make and Use

Prepared

i

HE American woman is becoming
T more and more of a connoisseur
on tea, and there will be still
greater diserimination in tea drinking
after July 1, when hot weather and pro-
kibition approach, hand in hand.
The time was when we bought our tea
Jin bulk out of the box in the grocery
shop—a box that was opened many

. fimes a day to admit the scoop and, in-

tidentally, moisture and air and the

| odors of cheese and codfish and smoked

meats, CGood tea js very sensitive, hoth

| absorbing the qualities of the surround-
| dng atmosphere and giving off ity own

Mine flavors, ss if one waunts the samo
. with every purchase the only way
0 get it is to buy a carcfully sealed
Package.

. Bome maintain that the green tea,
Quickly dried and unfermented, has
Slightly more tannin, should be served
With lemon and given levs (ime o steep,
While the fermerted black tea, dried

appropriate for sewving with cream
sugar. However, this is a matter of

e slowly, and containing less tunnin, |
#tand a little longer steeping and s |

only their favorite brew, black or green,

| in any case,

While to your real tea drinker tea is
tea and no complication of the flavor is
desired, many like to vary the customary
lemon of the Russian tea with tiny
wedge-shaped pieces of orange or grape-
fruit, stuck with cloves, cubes of dried
pineapple dusted with cinnamon, or a
dried mint leaf and a ¢reme de menthe
cherry with the slice of lemon.

The simple, old-fashioned way of
bringing fresh drawn water to & quick
hoil and pouring it over the leaves (one
level teaspoonful to the cup and one for
the pot) in a heated pot, which is then
covered with a “cosey” and left to steep
for three to five minutes, is all right if
one pours off the tea at once. But if
left standing on the leaves the second
cup will contain too much tannin for
either the palate’s pleasure or the stom-
ach's safety,

Herein lies the advantage of the spe-
cinl devices for making tea shown in the
illustration. The London Tea Bob saves
the teamaker all responsibility and
trotuble by bobbing up automatically
when the tea has steeped for five min-
utes, This is no magie, but is brought
about by o “time cup"” in the top of the
teapot, into which the boiling water ia
poured. The cup rests in a deeper per-
forated receptacle in which the ten is
held. About the top of the time cup are
large perforations through which the
water passes downward through the tea,

leaving a measured quantity in the cup, |

which drips slowly through a tiny hole
in: the bottom of it. At the end of five
minutes the water has all escaped, anid,
its weight being gradually vemoved, the
float slowly vises, raising the tea louves
out of the water. No steaining is nec-
esgary and the second cup of tea is no
more bitter than the first,

The tea ball and feaspoon provide
the same sort of safeguard, bul require
more attention. Tha tea ball teapot
shown also olitrudes less an the possip
that goes with the
leaves are held in little
metal basket which is lowersd by the
chain into the hot water, and ut the end
of the three or four minute period the

]lt-','i‘l';-_lu:-l-. 1..5'.1_'

Hi

a

| stitutional

perforated |

In The Tribune

hall 18 easily lifted by the knob and held
with the chuin in the space provided for
it in the cover of the teanot.

Too much stress cannot be laid on the
importance of making iced tea just as
carcfully as though it were to be served
hot. It should be strained after the con-
four minutes of eteeping,
cooled, and placed in the ice chest until
ready for serving, unless perchance it is
mide frosh and poured hot over the jee
cubes in the glasses, the hest way of all,
but one that may be prohihited by the
threatened ice shortage. If a quantity of
weed tea 15 to be made, a sliced lemon
adided when the tea is hot and allowed
to stand until served will give a zest
that fwo or three lemons will not impart

|
’ added with advantage to iced tea, and a
{
|
|
|

Institute

Tea

after the tea 18 cold. This is worth re-
membering when lemons are high,

Almost any of the fresh fruits can be

few slices of peelad, iced cucumber will
impart still another flavor. A bouquet
of fresh mint is a partieularly pleasing
addition, and the maraschino cherries
amd cordial will make of the iced tea
quite a “party drink.”
The following recipes,
plays an important par
to give

in which tea
., are puaranteed
delicious results:

Tea Sherbet

Boil two cupsful of strained tea, one
eupful of susar and the grated vyellow
rind of two lemons and one orange for
eicht minutes, then strain and cool,

When cold add the juice of the lemons

—®

and orange and three tablespoonsful of |

a = = - |
maraschino cordial. Turn into a chilled

freezer, and when it begins to congeal
add the stiffly whipped white of one egg.
Continue freezing until firm and smooth.

Tea Rhubarbade

This is a very refreshing drink for a
warm day. Wash and eut a bunch of
young rhubarb into inch lengths and
stew it in one quart of water until ten-
der, then drain. (Use the fruit pulp
for tarts or marmalade.) Add the rhu-
barh water to one pint of cold, strained
tea with the juice of a lemon and two
sliced oranges; sweeten to taste. Chill
on the ice, and when ready to serve pour

into’ tall, thin glasses, half filled with
cracked ice.

Prunes in Tea Jelly

Cook half a pound of prunes until ten-
der in just enough water to cover, and
when nearly cooked add a third of a cup-
fui of sugar. Cool, strain off the juice
and add enough strained tea to make a
cupful and a half. Remove the pits and
cut the fruit in quarters. Soak one gen-
erous tablespoonful of gelatine in a
quarter of a cupful of cold water and
disgolve it in the hot prune juice and tea.
Remove from the fire, add the grated
yellow rind of one orange, one tahle-

spoonful of eandied lemon peel, finely |

chopped, and two tablespoonsful of
lemon juice. Set aside and stir oceasion-
ally as it thickens, Then stir in the

prunes and a quarter of a cupful of spiit,

blanched almonds. Mould in individual
moulds and serve with boiled custard or
eream.
Tea Julep :

Pour into a large howl one quart of
strained tea, and when cold add a bunch
of fresh mint, two sliced oranges, half
a peeled aund sliced cucumber, the
strained juice of two lemons and sugar
to taste. Let it stand on the ice for two
hours to chill and ripen. Just previous
to serving remove the mint and cucume
ber and add a pint of chilled ginger ale,
Pour into a tall crystal piteher half
[illed with cracked ice. Add a few straws
berries and a bouquet of fresh mint in
season.

A Tea Dansant Cup

Mix together one quart of strained
tea, a small can of grated pineapple, one
quart of unfermented grape juice, two
sliced limes and oranges, one cupful of
sugar and a quart of carbonated water,
poured from a height. Pour slowly over
2 block of ice that has been placed in m

| punch bowl and serve as soon as it is

chilled. Decorate the block. of ice with
quarters of orange, a bouquet of fresh

mint and large maraschino cherries or
strawberries, Z :

o




